The paper presents the results of research devoted to the nutritional value of macrophytes − green algae Ulvarigida C. Ag., Cladophora spp., red algae Callithamnion corymbosum (Smith) Lyngb. These typical representatives of the aquatic biocenoses of the coastal waters of the two seas, Cladophora spp., episodically dominate in the periphyton of the Sea of Azov. An analysis of the chemical composition made it possible to establish the predominance of the carbohydrate component (59.2 − 64.9 % absolute dry matter), the presence of pectin substances in significant quantities (% a.d.m.), namely in U. rigida − 12.1, Cladophora sp. − 7.5, C. corymbosum --6.0. The amino acid composition of algae proteins was studied; limiting essential amino acids were established. In the mineral composition of macrophytes, the presence of phosphorus, calcium, potassium, sodium, magnesium was determined; a high iodine content was noted in U. rigida (4.3 --4.6 %). All three types of algae belong to low-calorie raw materials (less than 90 kcal/100 g) and with a certain technological processing can be recommended in diets to reduce weight.
Introduction
The commercial value of macrophytes of the Azov-Black Sea basin is insignificant. 
Methods
The objects of research were samples of algae gg. Ulva, Cladophora, Callithamnion, taken in August and November 2018 in the water area of the Kerch Strait (45 ∘ 35'N,
Studies of the chemical composition were carried out using standard methods adopted in a comprehensive chemical analysis, namely: the total content of nitrogenous substances − according to the Kjeldahl method using a FOSS auto-nitrogen analyzer;
mineral substances − gravimetrically, after burning at a temperature of 600 − 700 ∘ C, the composition of macro-and microelements − by capillary electrophoresis, pectin substances − by calcium-pectate method.
Results
The research results for chemical composition and calorific value are given in Table 1 . As it can be seen from the data presented, the algae sampled in the autumn period are more moist (water-logged); a significant part of their organic substances is represented (Table 1 ). U. rigida has a high methionine and phenylalanine content.
The algae samples under study contain the following mineral macroelements: potassium, sodium, calcium, phosphorus, magnesium ( Table 5 ). The largest amount of iodine (4.3 --4.6 %) as the essential microelement entering the human body with food is found in U. rigida.
Discussion
The specification of the algal nutritional value implied an assessment of the complex of their useful properties, including the degree to which the physiological needs of a human are provided for in basic and essential nutrients, energy and organoleptic properties.
Green macroalga Ulva rigida is the most attractive in terms of use for food (% a.d.m.).
The protein content is 19.0; carbohydrates predominate --up to 64.9 with the content of pectin substances up to 12 %. It is known that the metabolic processes in algae in the summer and autumn are aimed at carbohydrates synthesis [8, 9] . The high iodine of introducing U. rigida as a functional food ingredient. Furthermore, biological features of growth and high specific production make U. rigida an attractive mariculture target species in the Azov-Black Sea basin, which makes it possible to consider this species in the future as an accessible raw material source. 
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Conclusion
The studies have shown the feasibility of finding new sources of raw materials of marine origin for the creation of food products and nutrients with certain physiological aims.
Ulva rigida and Callithamnion corymbosum are the most promising raw materials among the examined macrophytes from the coastal part of the Sea of Azov due to their rich carbohydrate component, the availability of iodine, and low calorie content. It should be noted that all three types of algae need additional mechanical and culinary processing.
